
 
 

 
Special Event Chef Sample Menu 

Appetizers 
 
 
Passed Appetizers:   

Stuffed Mushrooms with Sage 

Apricot Gems with Goat Cheese and Marcona Almonds 

Chicken Salad in Won ton cups 

Prosciutto-Wrapped Asparagus 

Southwest Pulled Pork on Tortilla Round 

Caesar Salad on Crostini 

Arugula and Prosciutto Flatbread 

Black Bean Burger Sliders with Sriracha Ailoli 

Mushroom consomme’ Shooters with Parmesan Crostini 

Pumpkin Soup with Shallots and Sage Shooters 

Pumpkin-Brie Quesadillas 

Green Chile Tarts 

Meatballs with chipotle BBQ sauce 

 

 

Stationary Appetizers:   

Parmesan-Tomato Jam thumbprint “cookies” 

Hummus Trio with Crudite and Pita 

Brushetta Bowl with Crostini 

Cheese Tray with Sunflower seed Brittle, Sharp Cheddar, Cranberry Compote with Goat 

Cheese, and other complimentary cheeses with cracker assortment 

Antipasto Tray 

Seasonal Fruit 

Fruit Salsa with Cinnamon-Sugar Chips 

 


